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Analysis of Chemical Compositions in Sorbus tianshanica Rupr by HPLC-ESI-MS

YU Chang-zhi, GUO Xiao-na®  (The First Affiliated Hospital of Xinjiang Medical University, Urumgqi, Xinjiang 830054 )

Abstract [ Objective] To analyze and identify the chemical compositions form total flavonoids of Sorbus tianshanica Rupr by HPLC-ESI-MS.
[ Method ] The analysis was processed by means of a reversed phase C18 column and binary mobile phase system consisting of acetonitrile —
0. 3% methanoic acid records 360 um by ultraviolet detector. The electrospray ionization mass spectrometry under negative ion modes was used
to detect the chemical constituents. The full scan of ions ranged from 250 — 700 amu. Glycosides and aglycones were analyzed. [ Result] 7
compounds were identified by standard comparison and analytical mass spectrometry, including 3-caffeoylquinic acid, rutin, hyperin, querce-
tin3-0-hexoside, quercetin glycoside 3-0- hexose malonic acid compound, kaempferol hexoside 3-O-hexoside, kaempferol glycosides 3-O-
hexose malonic acid compound. [ Conclusion] HPLC-ESI-MS can accurately and quickly identify the compositions of flavonoids in S. tians-
hanica, the method is stable and reliable.
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Table 2 Gradient elution conditions of flavonoid aglycones
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0 75 25 1.0
10 65 35 1.0
18 45 55 1.0
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Table 3 Comparison of aglycone standard and sample data
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Fig.2 HPLC -ESI -MS(a)and total ion current(b)of flavonoids in S. tianshanica
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Table 4 Mass spectrometric data of HPLC separated compounds
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